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"•/heat,  its  products  and  uses.    ACE-189.     (Processed.)  1942. 

tfheat  as  a  raw  material  for  fermentation  industries.    By  G-eorge  E.  Ward. 
Natl.  Farm  Chemurgic  Council  Processed  Cir.  No.  189.  1942. 

'••heat  starch  program  of  Northern  Regional  Research  Laboratory.  By 
R.  L.  Slotter.    Natl.  Farm  Chemurgic  Council  Processed  Cir.  No.  190. 
1942. 

Corncobs  -  their  composition,  uses,  and  availability.  AC3-190. 
(Processed.)  1943. 

The  critical  peptization  temperatures  of  zein  in  concentrated  ethyl 
alcohol.    By  Ralph  H.  Manley  and  Cyril  D.  Evans.    Jour.  Biol.  Chem. 
143  (3):  701-702.  1942. 
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Stabilizing  zein  dispersions  against  gelation.    By  Cyril  D.  Evans  *nd 
Ralph  K.  Manley.    Indus,  and  Bngin.  Chem.  35  (2):  P30-23*3.  1943. 

Binary  solvents  for  zein.    By  Ralph  H.  Manley.  and  Cyril  D .  Bvans. 
Indus,  and  Sngin.  Chem.  35  (6):  661-665.  1.943. 

Flasticised  films  from  zein.    AlC-1?.     (Processed.)  1943. 

Industrial  Alcohol.    By  '! .  *'.'.  Skinner.    Revised  by  ?.  Burke  Jacobs. 
AIC-3.     (Processed.)  1943. 

Chemical  changes  in  stored  grains:  a  selected  *>nd  annotated  bibliog- 
raphy.   By  Carol  My  Jaeger.    AC3-191 .     (Processed.)  1943. 

C-rain  sorghums,  their  products  and  uses..  >  By  V,  M>  Bdwards  and 
J.  J.  Curtis.    AC3-193.     (Processed.)     1943.  . '■ 

Peoria  laboratory  concentrates  on  search  for  rubber.    Peoria  (ILL.) 
Star,  December  31,  194*1. 

5-ketogluconic  acid,  a  -ootential  source  of  .tartaric  acid.    By  Lewis 
3.  Lockwood.    Mfg.  Confectioner  22  (9):  12-13;'  1942. 

The  film-forming  properties  of  the  acetates  of  fractionated  starch. 
(Abstract.)    By  Roy  L.  Whistler,  and  G.  3.  Kilbert .    nod.  Plastics 
20  (9):  138  and  140.  :  1943. 

Polymerization  of  drying  oils.    I.  The  comparative  rates  of  polymeriza- 
tion of  esters  of  isomeric  octadecatrienoic  acids  at  275°  C.  in 
vacuum.    3y  7aldo  C.  Ault,  J.  C.  Cowan,  J.  P.  Kass,md  J.  3.  Jackson. 
Indus,  and  Bngin-.  Chem.  34  (9):  U?0-1123.  1949.. 

The  diastereoisomerism  of  the  9,  10,  12-trihydroxystearic  acids  and 
the  geometric  configurations  of  ricinoleic  and  ricinelaidic  acids. 
3y  J.  P.  Kass  and  S.  3.  Radlove.    Amer.  Chem.  ^oc .  Jour.  64  (10): 
2C53-2257.  1942. 

Quantitative  estimation  of  acetyl  in  carbohydrate  acetates.  By  Hoy  L. 
Whistler  and  Allene  Jeanes.  Indus,  and  Bngin.  Chem.,  Analyt.  3d.  15 
(5):  317-318.  1943. 

Th3  culture  collection  of  the  TTorthern  Regional  Research  Laboratory. 
By  Kenneth  B.  Paper.    Chronica  Botanica  7  (7>.  340-341.     1943.  . 

Research  on  new  and  extended  uses,  for  cotton.    By  D.  F.  J.  Lynch, 
AC2-177.     (Processed.)  1942. 

Cotton  research  at  the  Southern  Regional  Research  Laboratory.  By 
D.  3.  J.  Lynch.    Current  Information  (Annual  Meeting  86.,  Cotton- 
Textile  Irst.)  8  (5):  22-25.  1942. 

Registered  tr^de  names  applicable  to  the  finishing  of  cotton  textiles. 
By  Ruby  K.  "'orner  a,nd  "/alter  M.  Scott.    ACS-^  and  Supplement. 
(Processed.)  1943. 


( 
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Determination  of  copper  in  textile'  materials  treated  to  prevent  mildew. 
By  C.X.  Hoffpauir  and'R.  T.  O'Conner.  Amer.  Dye  stuff  Rptr.  31  (l7): 
395-398 .  1942'. 

Vegetable  oils  that  the^United  .States  needs  from  the  American  tropics. 
By  K.  S.  Markley.    ACS-173,     (Processed.)  1942. 

Possibilities  of  peanut,  pecan  and  saf flower  seed  oils  as  supplements 
for  olive  oil.    By  W.  G.  Bickford,  G,  E.  Mann,  and  K.  S.  Markley. 
Oil  and  Soap  20  (5):  85-89.  1943. 

Smoke,  fire, -and  flash  points  of  cottonseed,  peanut,  and  other  vegetable 
Oils.    By  D.  A.  Morgan.    Oil  and  Soap  19  (11):  193-198.  1942. 

Variables  affecting  the  yield  of  normal  oleic  acid  produced  "by  the 
catalytic  hydrogenation  of  cottonseed  and  peanut  oils.  By  A.  E. 
Bailey,  I.  0.  Peuge,  and  B-.  A.  Smith.    Oil  and  Soap  19  (10):  169-176. 

1942. 

Hydrogenated  cottonseed  oil  as  a  substitute  for  palm  oil  in  the  pro- 
duction .of  tin  plate  and  cold  reduced  sheet  steel.  "  By  S .  T.  Bauer 
.And  K.  S.  Markley.-'  Oil  and  Soap  20  (1):  1-41  „    1943.  • 

laboratory  deodorizer  for  fats -and'  oils.    By  A.  E*  Bailey  and  R.  0. 

.  "Feuge,    Indus,  and  Engin.  Cham.,  Analyt .  Ed.    15  (4):  280-?81.  1943. 

Colored  chromatograms  with  higher  fatty  acids.4  By  Morris  M.  Graff 
and  Evald  L.  Skaui..  Indus..  And  Engin.  Chem.,  Analyt .  2d.  15  (5): 
340-341,  1943. 

Lists  of  publications  of  the  Western  Regional  Research  Laboratory. 
(Processed,)  .  April  and  June  .1943.  I 

Wartime  research  of 'the  Western  Regional  Research  Laboratory.  By  T.  L. 
Swenson,    Natl.  Farm  Chemurgic  Council  Processed  Cir,  3fo,  186.  1942. 

Some  engap&gring "  problems  of  the  new  vegetable  dehydration  industry. 
By  Yf . '  B .  Van  Arsdel .    Heating,  Piping  and  Air  Conditioning  15  (3): 
157-160.  1943. 

DehydraAor  design  and  operation.    By  W,  B'.  Van  Arsdel.  Dehydration 
Manual.    1943.    Pub.  by  Western  Canner  and  Packer,  San  Francisco. 

manufacturers  of  driers  and  accessory  equipment  for  food  and  allied 
products.     (Processed.)  1943. 

-Estimates  of  equipment  costs  a,nd  labor  requirements  in  vegetable 
dehydration.    Separates  for  plant  capacities  of  400,  830,  1670, 
3330 ^  and  8330  pounds  per  hour.     (Unprepared  basis.)  (Processed.) 
August  1942.  . 

Information  sheet  on* the  waste  disposal  problem-  in  vegetable  dehydra- 
tion plants.    (Processed.)     September  1942. 

Explanation  of  operation  of  U.S.D.A.  10-ton  counterflow  tunnel 

dp.hvd  r«  trsr         (Tn    aocnirmnnv  rloc-iirvi    IIP.  II  ^Tftcoooofl    ^      Jul  v  1  Q4-C 
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Explanation  of  operation  of  U.S.D..  .  20-ton  counterflov  tunnel 
dehydrator.  •  (To  acconroany" design  "r" ,)     (Processed.)    July  194?. 

Explanation  of  operation  of  U.S.D.A.  35-ton  center-exhaust  tunnel 
dehydrator  with-recirculation.     (To  accompany  design  "5",) 
(Processed.)    July  1942. 

Explanation  of  operation  of  the  U.S.D.A.  steam-heated  cabinet  dehydrators. 
(To .accompany  designs  "I"  and  """.)     (Processed.)     September  1942. 

Explanation  of  operation  of  U.S.D.A.  coal -burning  cabinet  dehydrators, 
■;  (To  accompany  Designs  "K"  and  "L".)     (Proce-ssed .)     September  1942. 

• 

Analysis  of  processing  costs  in  vegetable  dehydration.  (Processed.) 
October  1942. 

Equilibrium  moisture  content  of  dehydrated  vegetables.    3y  Benjamin 
Makower  ahd-G.  L.  Dehority.    Indus,  and  Sngin.  Chem.  35  (2):  193-197. 
1943.  •  .  .  ;  '•      ■::  r. 

Tunnel  driers  and  their  use  in  vegetable  dehydration.    Part  I.  By 
W  B.  Van  Arsdel.    Food  Indus.  14  (10):  43-46  and  106.  1942. 

Tunnel  driers  and  their  use  in  vegetable  dehydration.    Part  II.  By 
;.  3.  Van  Arsdel.    Food  Indus.  14  (11):  47-50  and  103.  1942. 

Tunnel  dehydrators  and  their  use  in  vegetable  dehydration.    Part  III. 
3yX-B.  Van  Arsdel.    Food  Indus.  14  (12):  47-50'  and  108^109 .  1942. 

Information  sheet  on  preparation,  final  inspection,  and  packaging 

equipment,  and  labor  requirements  in  vegetable  dehydration  at  various 
plant  capacities.     (Processed.)-    October  1942. 

Sources' of  preparation  equipment  for  food  dehydration..  (Processed.) 
1943/  i  "  V-  '    '  '  i  . 

California  prune  and  grape  driers  and  -proximity  to  major  producing 
areas.     (Processed.)  1942. 

Information  sheet. on  tests  for  indicating  amount  of  blanching  (in 
•'•dehydration  of  vegetables).     (Processed.)    April  1943. 

Dehydrated  food  concentration  through  compression.    G-ood  Packaging 
1  (5):  5-7.    1943.  j 

Information  sheet  on  compression  of  dehydrated  fruits  and  vegetables. 
AIC-5.     (Processed.)  1943. 

Packaging  requirements  for  dehydrated  foods.  Good  Packaging  1  (5): 
8-10  and  16-17.  1943. 

Packaging  requirements  for  dehydrated  vegetables,  By  A .  L.  Pitman, 
•filliam  Rabak,  and  Henry  Yee.  Food  Indus,  15  (1):  49-52  and  104. 
1943. 
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Packaging  and,  storage  investigations:".''  By  A.  L.  Pitman.'  Dehydration 
Manual.    1943.  i  Pub.  'by^V/estern.  Canner  and  Packer,  San  Prancisco. 

Information  sheet  on  packaging  and  storage  of  dehydrated  vegetables, 
ACS-185.    (Processed".)    1942;  < 

Information  she^t  on  dehydrated  onions,    AIC-7,    (Processed.)  1943. 

Information  sheet  on  dehydrated  sweetpotatoes .    AIC-S.  (Processed.) 
1943. 

Information  sheet  on  dehydrated  white  potatoes.    AIC-9.  (Processed.) 
1943. 

■Cooperative  research  on  egg  dehydration.    By  T.  L.  Swenson.  'toshcoegg 
20  (3):  21,  1942. 

Pacts  about  vegetable  dehydration  revealed  by  the  microscope.    By  p.  M. 
Peeve,    Food  Indus.  14  (12)  51-54  and  107-108.  1942. 

A  microscopic  study  of  the  physical  changes  in  carrots  and  potatoes 

.    during  dehydration.    By  H.  M.  Reeve.    Pood  Res,  8  (2):  128-136.  1943. 

Microscopy  of  the  oils  and  carotene  bodies  in  dehydrated  carrots.  By 
R.  M.  Reeve.    Pood  Res.  8  (s):  137-145.    1943.  ' 

.Changes  in  tissue  composition  in  dehydration  of  certain  fleshy  root 
vegetables.    By  R.  M.  Reeve,    Podd  Res.  8  (2):  146-155.  1943. 

California  production  of  twelve  vegetables  important  in  dehydration. 
(Processed,)  1942. 

1941  production  of  13  vegetables  important  in  dehydration.  (Processed.) 
October  1942.    :  .  ■  • 

Dehydration  training  conference-  for1  State  Agricultural  Experiment 
Station  and  extension  personnel  (announcement  and  program.) 
(Processed.)    1943.  ■• 

Bibliography  on  freezing  preservation  of  fruits  and  vegetables.  By 
J.  A.  Berry  and  H.  C.  Diehl.    ACP-87-Supr>lement  ¥.o .  2.  (Processed.) 

Bibliography  on  freezing  preservation  of  fruits  and  vegetables.  By 
J.  A.  Berry  and  H.  C.  Diehl,    AC3-87-Supplement  Ho,  3  (Processed.) 
1943 . 

Prozen  fruits  available.    By  D.  G.  Sorber.    Ice  Cream  Pield  40  (4): 
32-33  and  80-81.  1942. 

Can  frozen  foods  help  win  the  war  and  write  the  peace*?    By  H.  C.  Diehl. 
West-,  Prozen  Poods  3  (4):  5-6,  8  and  10.  1942. 

Packaging  of  frozen  foods  under  war- conditions ,    By  H;  C,  Diehl  and 
William  Rabak,    Proc.  Inst.  Pood  Technol.,  pp,  117-120.  1942. 


Tenderizing  vegetables  for  freezing.    By  John  ?.  Hielso1".,  Horace 
Campbell,  and  Mildred  3ogc-rs.    "..'estern  Canner  and  backer  35  (6):  49. 
1943. 

Delay  affects  frozen  pea  quality.    3y  John  ?.  Kiel  eon,  2.  R.  "rolford 
and  Horace  Campbell,    '.'estern  Canner  and  Packer  35  (6):  47-48.  1943. 

Information  'sheet  on  prsfreezing  treatments  for  frozen  apricots. 
AC3-178.     (Processed.)  1942. 

Information  sheet  on  prefreezing  treatment  and  freezing  of  aioricots 
and  peaches.     (Processed.)  1942. 

Information  sheat  on  the  use  of  freezing  storage  to  prolong  the  peach 
packing  season.    By  D.  0.  Sorter.    ACS-181.     (Processed.)  1942. 

Information  sheet  on  frozen  pork  and  beans  of  the  tomato-sauce  type. 
AIC-10.     (Processed.)  1943. 

Quick  frozen  baked  pork  and  beans.    Pood  Indus.  15  (5):  131.  1943. 

Information  sheet  on  brine  peeling  of  various  root  vegetables.  AIC-1. 
(Processed.)  1943. 

^alue  of  brine  peeling  tested.    Food  Indus.  15  (6):  51-52.  1943. 

Monothioglycol .    By  K.  S.  Olcott.     Science  96  (2498):  454-455.  1942. 

Separation  and  determination  of  protein  sulfur,  sulfide  sulfur,  md. 
other  sulfur  in  sodium  sulfide  dispersions  of  keratins.    By  Earl  F. 
Potter  and  Chase  Breese  Jones.     Indus,  and  Bngin.  Chem.,  analyt .  3d. 
15  (1):  15-17.  1943. 

The  dispersion  of ' keratins .     I.  Studies  on  the  dispersion  and  degreda- 
tion  of  certain  keratins  by  sodium  sulfide.    By  Chas 5  Breese  Jones 
and  Dale  K.    Kechan.    Arch,  of  Biochem.  2(2):  209-333.  1943. 

Stability  of  wheat  gluten  dispersions  toward  reducing  agents  in  the 
presence  and  absence  of  a  gluten  proteinase.    By  K.  S.  Olcott,  L.  A. 
Sapirstein,  and  M.  J.  Blish.    Cereal  Chem.  ?0(l):  87-97.  1943. 

Minor  oil-producing  crops  of  the  United  States.    By  E.  3.  Kester  and 
G.  R.  Van  Atta.    Oil  and  Soap  19  (7):  119-125.  1942. 

New  plasticizers  for  vinyl  resins  and  cellulose  esters.  3y  D.  7.  Blam, 
E.  M.  Pr-usser,  and  R.I.  Page.  Mod.  Plastics  20  (9):  95-97,  146,  148 
and  150.  1943. 

Properties  of  alfalfa  pectinesterase  (pectase).     (Abstract.)    By  Hans 
Lineweaver  and  Gerald  A.  Ballou.    Fed.  Amer.  Socs.  Bxpt .  Biol.  Proc. 
3  (1):  66.  1943. 

Prrparation  of  d-galacturonic  acid  from  lectin.    By  3.  Rietz  and  7.  D. 
.\aclay.    Amer.  Chem.  Soc .  Jour.  65  (6):  1242.  1943. 

The  use  of  fibrous  sodium  uectate  as  a  substitute  for  agar  in  bacteriolog- 


-  13  - 


The  use  of  fibrous  sodium  pectate  as  a  substitute  for  agar  in  vacteriolog 
ical  gels.    3y  R.  M.  McCready,  E.  S. -Owens-,  and  W.  D. .  Mac  lay.  Science 
97  (2523)5  428.  1943. 

Production  of  active  and  inactive  catalase  by  Proteus  vulgaris.    3y  T.  L. 
Swenson  and  Harry  Humfield.    Jour.  Agr.  Res.  65  (8)~:  391-403.  1942, 

Information  sheet  on  vitamin  evaluation  (of  foods).     (Processed.)  April 
1943. 

Carotene.  I.  Preliminary  report  on  diphenylamine  as  a  stabilizer 
for  carotene.    By  Kenneth  T.  Williams,  Emenuel  Bickoff,  a.nd 
Walter  Van  Sandt.    Science  97  (3508):  96-98.  1943. 

'Determination  of  carotene  in  vegetable  oils  without  saponification, 
By  Emanuel  Bickoff  and  Kenneth  T.  Williams.    Indus,  and  Engin.  Chem., 
Amalyt.  Ed.  15  (4):  266-268.    1943.  ' 

Ascorbic  acid:  Rapid  determination  in  fresh,  frozen,  or  dehydrated 
fruits  and  vegetables.    By  H.  J.  Loeffler  and  J.  D.  Ponting.  Indus, 
and  Engin.  Chem.,  Analyt.  Ed.  14  (11):  846-849.  1942. 

Extraction  of  ascorbic  acid  from  plant  materials:    Relative  suitability 
of  various  acids.    By  J.  D.  Ponting.    Indus,  and  Engin.  Chem.,  Analyt. 
Ed.  15  (6):  389-391.  1943.. 

Rapid  determination  of  starch,  an  index  to  maturity  in  starchy  vegetables 
By  John  P.  Mel son.    Indus,  and  Engin.  Chem.,  Analyt.  Ed.  15  (3): 
176-179.  1943. 

Determination  of  ammonia  by  a  diffusion  method.    By  Arthur  F.  Prater, 
Edward  J.  Cowles,  and  Robert  P.  Straka.    Indus,  and  Engin.  Chem., 
Analyt.  Ed.  14  (9):  703-705.  1942. 

Modification  of  Cenco  spectrophotometer  permitting  mea.surements  of 
reflection  and  fluorescence  spectra.    By  Herbert  J.  Button  and  Glen 

"\EBaaLej-,      Indus,  and  Engin'.  Chem.,  Analyt.  Ed.  15  (4):  275-277. 
1943. 

A  Lactobacillus  assay  method  for  p-amihobenzoic  acids.    By  J.  C.  Lewis. 
Jour.  Biol.  Chem.  146  (?):  441-450.  1942. 

Effect  of  light  in  the  Van  Slyke  method  for  the  determination  of  amino 
groups.    By  Heinz  Eraenkel-Conrat .    Jour.  Biol.  Chem.  148  (2):  453-454. 
1943. 

The  elimination  of  errors  due  to  electrode  polarization  in  measurements 
of  the  dielectric  constants  of  electrolytes.    By  Thomas  M.  Sha.w. 
Jour.  Chem.  Phys.  10  (10):  609-617.  1942. 

Enzyme  action  in  slaughtered  meat  animals.    By  Hans  Lineweaver  and 
T.  L.  Swenson.    Amer.  Inst.  Refrig.  Proc , ,  30th  Annual  Meeting, 
pp.  94-105, 

Book  review  of  book  entitled  "Organic  Reagents  iri  Inorganic  Analysis," 
by  Paul  von  Stein.      By  K.  T.  Williams.    Vortex  (Bui.  Calif.  Sect., 
Amer.  Chem.  Soc.)  3  (8):  2?2.  1942. 
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3ook  review  of  the  book  entitled  "Volumetric  Analysis,"  (Vol.  l),  by 
.  I.  M.  Kalthoff  and  7.  A .  Stenger.    3y  K.  T.  Will  Lues.    Cereal  Chem. 
19  (6):  845.  194?. 

Book  review  of  the  book  entitled  "Natural  and  Synthetic  High  ""olymers, " 
by  Kurt  H."  Meyer,  translated  by  L.  S .  R.  Picken,  edited  by  H.  Mark. 
3y  D.  II.  21am.    Cereal  Chem.  20  (1):  140.  1943. 

3ook  review  of  the  book  entitled  "Food  Manufacturing,"  by  Saul 
Blumenthal.    3y  J.  A.  3erry.  Cereal  Chem." 30  (3):  397.  1943. 


Naval  Stores  Investigations 


Turpentine  in  the  war  effort.,.-  By  S.  Palkin.    Mfrs.  Pec.  112  (5):  30-31, 
62,  64,  and  66.  1943. 

Operation  of  the  Naval  Stores  Station  process  of  gum  refining.  3y 
E.  L.  Pat ton  and  R.  A  Feagan,  Jr.    AT-FA  COff.  Jour.  Ameer.  Tur- 
pentine Farmers  Assoc.)  5  (4):  7.    1943.    Naval  Stores  Rev.  52  (41): 
12.  1943 

Ester  gams  from  rosin  and  modified  rosins.    3y  7.  D.  Plhle  and  7.  C. 
Smith.    Indus,  and  Begin.  Chem,  34  (7):  849-852.  1942. 

Removal  of  metallic  contaminants  from  pine,  oleorssin:  "fashing  with 
■  -mi-neral  acid.    By  Ray  Y,  Lawrence.     Indus,  and  Zngin.  Chem.  34  (8): 
984-987.    1942.  - 

The  Levo-pimaric  acid  content  of  longleaf  and  slash  pine  oleoresins.  3y 
Benjamin  L.  Davis  and  Elmer  E,  Fleck.  Indus,  and  Engin.  Chem.  35  (?): 
171-172.  1943. 

An  oil  manometer-manostat  to  control  column  throughput.    By  S.  A,  Hall 
and  Samuel  Palkin.     Indus,  and  Engin.  Chem.,  Analyt.  Ed.  14  (8): 
652-654.    1942.  '     •  . 

An  efficient  column  suitable  for  vacuum  fractionation:  Concentric 

tube  type.    By  S.  A.  Kail  and  Samuel  Palkin.     Indus,  and  Engin.  Chem., 
'Analyt'.  Ed.  14  (10):  807-811.  1943. 

A  tilting  arc  flow  divider  suitable  for  reflux  ratio  control.  By 
Samuel  Palkin  and  S.  A.Hall.    Indus,  and  Engin.  Chem.,  Analyt.  Ed. 
14  (ll):'  901-90^.  1942. 

A  light  and  shadow  box  as  a  visual  aid  in  measuring  spectra.    By  J.  J. 
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